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DffiMJLCSLS'   CHAT  TUESDAY ,  May  16,  1939 

(EOIt  BROADCAST  USE  ONLY ) 

Subject :     11  QUESTIONS  AND  ANSWERS."     Information  from  the  Bureau  of  Home  Economics, 
Ifcited  States  Department  of  Agriculture. 

— ooOOoo — 

J         Questions  and  answers  day  is  here  again.     And  today  just  for  a  change  I_'m 
going  to  ask  you  the  questions.     Just  for  a  change  and  just  for  fun,  I'll  give  you 
I  list  cf  10  questions  that  every  good  cook  should  he  able  to  answer.     These  10 
hestions  can  be  a  little  test  of  your  cooking  knowledge.    Each  one  counts  10  so  if 
nu  get  then  all  right,  you  can  put  yourself  down  as  a  100  percent  cook. 

First,  I'll  give  you  all  the  questions.     Then,  I'll  give  you  questions  and 
tswers  together. 

Question  No.  1:     Should  spring  greens  arid  other  green  vegetables  cook  in  a 
jtorered  or  uncovered  kettle  and  why?       (That's  an  easy  one.) 

Question  No.  2:     Should  a  rib  roast  of  beef  or  a  leg  of  lamb  cook  in  a  cover- 
*4  roaster  or  in  an  open    pan  in  the  oven? 

Question  No.  3:     Should  a  tough  cut  of  meat  be  covered  or  uncovered  while 
looking  ? 

Question  4:     Is  it  good  or  bad  practice  to  add  soda  when  you  are  cooking 
Feen  vegetables? 

Question  5:     Is  it  good  or  bad  practice  to  use  soda  in  making  gingerbread 
•Uh  sour  milk  and  molasses? 

Question  6:    TThat  causer,  custard  to  curdle  or  separate? 

Question  7:    'what  causes  mayonnaise  salad  dressing  to  separate? 

Question  8:    V/hy  do  sponge  cakes  need  lower  heat  for  baking  than  butter  cakes? 
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Question  9:     Should  fruit  preserves  cook  down  slowly  or  rapidly? 
Question  10:     What  makes  pie  crust  tough? 

There  are  the  questions.    Are  you  ready  now  to  check  the  answers?'   Give  your- 
self 10  for  every  one  you  hive  right.     All  ready? 

First  question:     Should  spring  greens  and  other  green  vegetables  cook  in  a 
lovered  or  uncovered  kettle?    Answer:     Uncovered.    Why?    To  allow  volatile  acids 
in  the  vegetables  to  escape  and  thus  save  the  natural  green  color. 

Question  2:     Should  a  rib  roast  of  "beef  or  a  leg  of  lamb  cook  in  a  covered  or 
BC0v:r-jd  roasting  pan?    Answer:     Uncovered.    Why?    Because  these  roasts  are  tender 
:uts  containing  considerable  fat.     They  have  better  flavor,  and  texture  and  there  is 
less  cooking  loss  if  they  cook  in  the  dry  heat  of  the  oven  instead  of  in  the  steamy 
leat  under  a  cover. 

Question  3:     Should  a  tough  cut  of  meat  be  covered  or  uncovered  during  cook- 
ing?  Answer:     Covered  to  hold  in  moisture.     Tough  cuts  of  meat  need  long  slow  cook- 
ing in  moist  heat. 

Question  4:     Is  it  good  or  bad  practice  to  add  soda  when  you  are  cooking 
vegetables?    Answer:     Bad  practice  because  soda  destroys  vitamins,  spoils  flavor, 
mdmik:s  vegetables  mushy. 

Question  5:     What  about  using  soda  in  making  gingerbread?    Answer:  Good 
practice.     Soda  neutralizes  the  acid  in  the  sour  milk  and  molasses  forming  a  gas 
ftich  help  to  make  the  gingerbread  light. 

Question  6:     What  causes  custard  to  curdle  or  separate?    Answer:     Too  much 
PWt  or  too  long  cooking.     All  dishes  made  largely  of  eggs  require  low  or  very  moder- 
pke  hoat. 

Question  7:    What  causes  mayonnaise  dressing  to  separate?    Answer:    When  you 
e  mixing  mayonnaise  adding  the  oil  too  fast  may  make  it  separate.     Then  later  in 
8torage  mayonnaise  may  separate  if  it  get  too  cold  near  the  freezing  unit  of  the 
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efrigerator,  or  stands  in  a  pantry  in  freezing  weather. 

Question  8:     Why  does  angel  food  need  a  slower  oven  in  "baking  than  "butter 
akes?    Answer:     Because  spongecakes  made  largely  of  egg  whites  so  like  other  egg 
ishes  cooks  "best  at  low  heat.     Butter  cakes  contain  fewer  eggs  so  can  take  more 
cat  in  baking. 

Question  9:     Should  fruit  preserves  "boil  down  slowly  or  rapidly?  Answer: 
s  rapidly  as  possible  to  shorten  the  time  of  cooking  and  thus  save  color  and  flavo; 

Question  10:     What  makes  pie  crust  tough?    Answer:     Too  much  water  which 
orms  gluten  in  the  flour  and  toughens  the  texture  of  the  crust  on  handling.  If 
he  dough  contains  just  the  right  amount  of  water,  handling  does  not  affect  its 
endernoss  so  much. 

That  finishes  the  questions  on  today's  cooking  quiz.     Is  your  score  100  pcr- 

ent? 

The  answers  to  all  these  questions  and  many  more  you'll  find  in  the  various 
epartment  of  Agriculture  leaflets  and  bulletins  on  foods.     For  example,  you'll 
ind  th-„  answers  to  your  baking  questions  in  Farmers'  Bulletin  No.  1775  called 
Homemade  Bread,  Cake  and  Pastry."     And  you'll  find  the  answer  to  your  egg  cookery 
^estions  in  Leaflet  No.  39  called  "Eggs  at  Any  Meal."    Your  questions  about  cooking 
ough  and  tender  cuts  of  beef  are  answered  in  Leaflet  No.  17  called  "Cooking  Beef 
wording  to  the  Cut."     Any  of  these  publications  is  free  for  the  asking  from  the 
department  of  Agriculture,  Washington,  D.  C,  as  long  as  the  supply  lasts. 
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